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Listeners,   I  "believe  that  our  Washington  correspondent  is  a  member  of 
the  Society  for  the  Prevention  of  Cruelty  to  Housewives,     At  all  events,  her 
letter  this  week  indicates  that  she  is  opposed  to  the  cruel  and  "barbarous  prac- 
tice of  confining  the  housewife  on  summer  days  to  a  hot  kitchen  with  the  oven 
going,  just  so  that  the  family  can  have  homemade  bread  at  every  meal.  Our 
correspondent  suggests  that  one  way  out  (of  the  kitchen)   is  the  use  of  more 
breads  that  aj^e  easy  to  mix  and  quick  to  bake  —  muffins  and  baking-powder 
biscuits,  for  example. 

Says  she:     "What  do  you  think  of  this  as  a  midsummer  motto:     The  Hotter 
the  Day,  the  Quicker  the  Bread?     That  motto  was  inspired  by  a  recent  visit 
to  the  foods  people  of  the  Bureau  of  Home  Economics  who  showed  me  what  a  great 
variety  of  delicious  breads  you  can  make  if  you  have  one  good  foundation  .recipe 
for  muffins  and  one  for  baking  powder  biscuits, 

"I  certainly  was  surprised  at  the  many  different  breads  that  can  be 
built  on  a  good  foiindati  on  like  the  standard  muffin  recipe,  worked  out  at  the 
Bureau  of  Home  Economics,  which  produces  12  medium-sized  plain  muffins.  The 

ingredients  are:     2  cups  of  sifted  flour   3  teaspoons  baking  powder  

one-half  teaspoon  salt   sugar  or  not,  as  you  please,  but  never  more  than 

2  tablespoons  sugar   1  egg  beaten   1  cup  of  milk   and  2  to  U  table- 

spoons of  fat,  melted,  depending  on  how  rich  you  like  your  muffins. 

"On  this  simple  foundation,  you  can  build  a  score  of  different  and 
delicious  muffins  —  and  then  somei     I'll  just  report  in  this  letter  a  few 
of  the  variations  which  the  foods  people  fo'und  especially  successful. 

"First,  the  muffins  of  different  kinds  of  flour.     The  standard  recipe 
calls  for  2  cups  of  white  flour,  but  you  can  vary  this  by  substituting  part 
whole  wheat  or  buckwheat  flour,  or  commeal,  or  rolled  oats.    Use  two-thirds 
cup  of  white  flour  with  a  cup  and  a  third  of  whole  wheat  or  buckwheat  flour 
or  fine  conameal.     Coarse  commeal,  the  foods  people  say,  should  be  substituted 
by  weight.    As  for  the  rolled  oats,  simply  use  1  cup  of  fine  rolled  oats  in 
place  of  one  of  the  cups  of  flour  called  for  in  the  recipe. 

"If  you  like  fruit  bread,  you  can  make  it  also  by  varying  that  standard 
muffin  recipe.     You  can  add  to  the  dry  ingredients  either  a  half  cup  of  chopped 
dried  fruit  like  raisins,  dates,  pinines,  and  so  on;  or  a  whole  cap  of  fresh 
blueberries  or  cranberries.     The  recipe  needs  a  little  adjusting  when  you  use 
fresh  fruit.     You  cut  down  the  liquid  slightly  and  increase  the  sugar  and  fat. 
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"Another  good  variation  is  nut  muffins,  made  simply  Toy  adding  a  half 
cup  of  chopped  nuts  to  the  dry  ingredients.     Still  another  is  bacon  muffins, 
made  "by  adding  a  fourth  cup  of  crisp  hacon  bits.     (This  is  a  smart  way  to  use 
up  any  pieces  of  cooked  bacon  left  from  yesterday's  breakfast.) 

"If  you  want  hearty  and  very  flavorful  muffins,  add  either  peanut  butter 
or  grated  cheese  in  place  of  the  fat  called  for  in  the  recipe.     One-third  cup 
of  peanut  butter  and  one-half  cup  of  grated  cheese  takes  the  place  of  the 
2  to  U  tablespoons  of  fat  in  the  recipe. 

"The  more  unusual  variations  I  have  been  saving  to  the  last.    When  you 
want  something  very  different  in  the  muffin  line,  try  some  raw  vegetable 
muffins.     To  a  rich  sweetened  muffin-batter ,  fold  in  3/^  cup  of  a  mixture 
of'shredded  raw  vegetables  ~  carrot,  beet,  turnip,  cabbage,  spinach,  and 
even  apple.    Add  a  teaspoon  of  catsup  for  extra  seasoning. 

"Among  the  interesting  dessert  muffins  are  ginger-bran  muffins,  made 
much  like  gingerbread  but  with  twice  as  much  bran  as  white  flour;  also  honey 
muffins,  such  as  those  originated  by  the  North  Dakota  Agricultural  College. 

"But  perhaps  the  best  of  the  muffin  story  is  that  muffins  need  very 
little  mixing  and  very  short  baking.     The  foods  people  find  that  the  best 
mu-r-fins  are  stirred  only  enough  to  moisten  the  mixture.     Save  on  the  armwork, 
they  say,  and  vou  will  produce  tender  muffins  with  a  nice  even  grain.    As  for 
the  baking  of  muffins,  that  takes  only  20  minutes  in  a  hot  oven. 

"Here  are  the  steps  in  mixing  muffins,  as  the  foods  people  have  set 
them  down  in  their  standard  muffin  recipe.    First,  sift  the  dry  ingredients 
together  —  that  is,  put  flour,  baking  powder,  salt  and  sugar  altogether  m 
the  sifter  and  sift  into  the  bowl.     Second,  combine  the  egg  and  milk  with 
melted  fat.    By  the  way,  have  the  egg  and  milk  at  room  temperature  —  not  too 
cold,  and  the  melted  fat  not  too  hot.    Now  add  the  liquid  ingredients  all  at 
once  to  the  dry,  and  stir  just  enough  to  moisten  and  give  the  mixture  a  rough 
appearance.    Fill  the  greased  muffin  pans  about  two-thirds  full  and  bake  m 
a  hot  oven  —  that  is,  kOO  to  ^25  degrees  for  about  20  minutes. 

"Dear  me    I  see  the  mailman  coming  up  the  walk  for  this  letter.  So 
I  can't  go  on  and  write  you  about  quick  and  different  baking  powder  biscuits. 
But  they  also  are  easy  to  make  and  quick  to  bake  so  belong  m  wife-savmg 
summer  menus,  " 

That  concludes  this  week's  Washington  letter. 


